Cabernet Sauvignon
25 years

mostly Guyot

13.5%

controlled grass cover
with under-row cultivation

late summer - early autumn

DOC FRIULI

2023 - The 2023 vintage in the Gorizia Collio DOC area was climatically challenging.
alternating between dry spells and rainfall and requiring careful vineyard management.
Nevertheless, the grapes reached full ripeness in excellent health.

Fermentation takes place in stainless-steel tanks at a controlled temperature of 28-30°C. The
wine is racked into steel tanks, where malolactic fermentation occurs, and subsequently
ages in oak casks for 12 months.

Cormons
Clay-sandy soil with gravel.

Intense ruby colour. The bouquet offers wild berries, herbaceous nuances and spicy notes
of vanilla and cinnamon. The palate is long, broad and smooth.

|deal with red meats, game and risottos. Excellent with aged
cheeses. Serving tfemperature: 16-18°C.
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